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Paradise Teochew Restaurant f
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With a focus on authenticity, Teochew cuisine is famed for its deft handling of seafood and poultry,
particularly in bringing out the natural taste of the ingredients with cooking methods light on
flavouring. True to its roots, Paradise Teochew offers diners over a hundred dishes of Teochew style
signatures prepared using only the best quality and freshest ingredients. Helmed by a talented
culinary team and excellent service crew, experience the finesse of Teochew cuisine in the comfort of

an intimate ambience at Paradise Teochew.



BRI

Teochew Style Roasted Suckling Pig

fEEh/kERE s WO

Crisp-fried Salted Tofu 4 . Handmade Prawn Ball

HMEDRE N ARERINLAETAE

Teochew Style Chilled Threadfin Handmade Traditional Pork Roll




i

i

W

Teochew Style Roasted Suckling Pig
$388.00 2/ Whole $198.00 %57/ Half

FHTENEE (a10)

Handmade Crab Meat Roll (4pc)
$20.80 %/ Per Serving

WER B

Crispy Squid tossed with Salt and Pepper
$17.80 54/ Per Serving

WEERBRE

Crispy Whitebait tossed with Salt and Pepper
$16.80 54/ Per Serving

C2ha WEIW]IN

Stewed Chicken Claw in Abalone Sauce

$16.80 1 / Per Serving

B TCE B 7R

Teochew Style Chilled Pork Trotter Jelly
$16.80 %%/ Per Serving

BRiMESR

Wok-fried Bean Dough with Superior Soya Sauce
$16.80 &%/ Per Serving

HERIILAETRAE (@)

Handmade Traditional Pork Roll (4pc)
$14.80 54/ Per Serving

W B s ‘

Crispy Squid tossed with Salt and Pepper

¥ 4 & TEASE YOUR PALATE

HMED K&

Teochew Style Chilled Threadfin
$32.80 5/ Per Serving

FHTEAIMNER AL (441)

Handmade Prawn Ball (4pc)
$1880 1 / Per Serving

XO&E Mt

XO Carrot Cake
$16.80 54/ Per Serving

HEHaK

Crisp-fried Fish Skin tossed with Salted Egg Yolk
$16.80 54/ Per Serving

LN

Crisp-fried Eggplant tossed with Pork Floss
$16.80 1 / Per Serving

R & EE

Crispy Golden Tofu
$16.80 &/ Per Serving

fEEhkE NS

Crisp-fried Salted Tofu
$14.80 &/ Per Serving

BREETE
Teochew Style Chilled Yellow Roe Crab

$15.00 451005/ Per 100g

BT XU

Stewed Chicken Claw in Abalone Sauce

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B AAEAE . MR OIS (ER)5 T4,



NEZR=EBH

Braised Sliced Irish Fat Duck

HIFFRE, BEFESHMEFERAZRZEBIIENTBHBMNEE, T ZERNERZEBHBR
B &, RTRKEBSEMNK, RZERKERES. OBRRE, BXFEKRTE.

Our ducks are imported from Ireland, and these ducks from the shores of Celtic Seas are widely Kiown as the “wagyu of
ducks’. Being the first Teochew restaurant in Singapore to use Irish fat duck in their braised specialties, Paradise Teochew

offers succulent and juicy sliced duck with a good amount of fat.

X & 7 i

Braised Sliced Pork Knuckle

X R =$H&

Teochew Style Braised Trio Combination Platter Braised Pig’s Intestine




pa— # A % % TEOCHEW STYLE BRAISED SPECIALTY

AR =5 &
Teochew Style Braised Trio Combination Platter
(Choice of braised specialties)

$42.00 1/ Regular

NEZR=ERBH

Braised Sliced Irish Fat Duck
$108.00 £2/Whole  $55.00 *5/ Half

7KL EHEAT (FiE)

Braised French Foie Gras (Advance Order)

Bf{t Seasonal Price

NE=HAL

Braised Sliced Octopus
$22.00 1/ Regular

K&K

Braised Pig’s Intestine

$20.00 1/ Regular

NELLR

Braised Sliced Pork Belly
$16.00 fl / Regular

NEEZE

Braised Tofu

$6.00 5/ Per Serving

;> -
RIZKE (4EFE. 455, @A, )

Braised Assorted Beef Offal (Brisket, Tendon, Tripe, Shank)

B s KW B
Teochew Style Braised Duo Combination Platter
(Choice of braised specialties)

$36.00 %1/ Regular

$30.00 1 / Per Serving

MKt (4FE. 85, %A, F8)

Braised Assorted Beef Offal (Brisket, Tendon, Tripe, Shank)
$52.00 i/ Regular

X &5 B
Braised Sliced Pork Knuckle

$20.00 %1/ Regular

xEMGE

Braised Duck Wing
$16.00 51/ Regular

NEEE

Braised Pig’s Ear
$16.00 %1/ Regular

NEBE

Braised Egg (1pc)
$2.80 1 / Per Serving

7K % ERBAT (i)

Braised French Foie Gras (Advance Order)

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T s A B 69 1.54%, Kb R A 6l Ak 242

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B AR MR OIS T (ER)5 W T4,



T RHERLXG 7

Pig's Stomach stuffed with Chicken in Chicken Soup

ALk - - 42 F 335

Shark's Cartilage Soup with Fish Maw Double-boiled Chicken Soup with Sea Whelk




T RHERLXG 7
Pig's Stomach stuffed with
Chicken in Chicken Soup

$108.00 %4/ Per Serving

I zE LR

Double-boiled Fish Maw Soup with Mushroom
$4500 L / Per Person

12 13837

Double-boiled Chicken Soup with Sea Whelk
$3200 I/ Per Person

BHERNERES

Dried Fish Maw Thick Soup with Fresh Crab Meat
$2200 £5{3L / Per Person

AR S IS AL 7

Double-boiled Pig’s Stomach Soup with Salted Vegetable
$1680 L/ Per Person $5200 £ / Per Pot (3-4 persons)

BHERNBRES
Dried Fish Maw Thick Soup with
Fresh Crab Meat

TeRE REES5
Double-boiled Chicken Soup with Fish Maw
and Cordyceps Flower

$5500 {3 / Per Person

LB A
Shark's Cartilage Soup with Fish Maw

$4500 5L / Per Person

REREF
Shark’s Cartilage Soup with Mushroom

and Bamboo Pith

$2800 2L / Per Person

BEANRKE

Sweet Corn Thick Soup with Fresh Crab Meat
$2200 £5{iL / Per Person

»
-
a3

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A REAE IR QIR E T (ER) 5Kk #.,



R G2 s
Teochew Style Braised Shark’s Fin
in Casserole

HESZERATEHEaRELS
LT ke K HESH Stir-fried Shark’s Fin with Crab Meat

Braised Premium Shark’s Fin Soup served with Superior Broth




RIGATAMIERLERE (7€) (ML) N D B2
Double-boiled Superior Chicken Broth with Teochew Style Braised Shark’s Fin in Casserole
Shark's Fin and Pig's Stomach (Advance Order)

(minimum 3 persons)

[5 536 33 HE 7

Double-boiled Chicken Soup with Shark's Fin Double-boiled Shark’s Cartilage Soup with Shark’s Fin

AR B2 HESHERNTEHEEBE LS
Braised Shark’s Fin Stir-fried Shark’s Fin with Crab Meat served
with Superior Broth

o ZEBERE (FE) o KHFH

Supreme Needle Shark's Fin (Advance Order) Premium Shark's Fin

$23800 1L/ Per Person (100g) $15800 1L/ Per Person (120g)

o R

Superior Shark’s Fin
$69.80 4/ Per Person (75g)

HICHE R HER wiH Tk B3R

Teochew Style Crisp-fried Premium Shark's Fin Stir-fried Shark’s Fin with Shredded Egg and
Olive Oil served with Fresh Lettuce

$15800 £3{iL / Per Person

$88.00 i/ Regular

BEi7EE %
Double-boiled Shark’s Cartilage Soup o
with Shark’s Fin

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and |arge servings priced at 2 times of regular servings.
PONAE A B A1 545, KA A 60y i As-a4 245
Pictures are for illustration purposes only. Prices are subJect to service charge (dine- m) and prevailing GST.

B R RABLAE, R OIERSE T (TS5 .,



7 it 5
Stir-fried Supreme Bird’s Nest with Egg White

=7
Double-boiled Supreme Bird’s Nest
with Superior Broth




iy =,

4

BHEISENIRE K
Braised Supreme Bird’s Nest with Fresh

Crab Meat and Crab Roe

7 e T 3k
Stir-fried Supreme Bird’s Nest with Egg White (150g)

$7800 5L / Per Person

HEESERNRET
Braised Supreme Bird’s Nest with Fresh Crab Meat and Crab Roe (150g)

$7800 5L / Per Person

AR
Braised Supreme Bird’s Nest with Brown Sauce (150g)

$7800 £z / Per Person

T =
Double-boiled Supreme Bird’s Nest with Superior Broth (150g)

$7800 4L / Per Person

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A RBEAE, MR OISR (ER) 5 H F#,



R hEE i T &

Signature Braised Australian Dried Abalone in Abalone Sauce

41 456 22 PO SR i 5 Sk
ﬁﬂi‘l’}?\ HEE%Z%@@ Braised 5-Head Australian Abalone in Abalone Sauce
Braised 2-Head Mexican Abalone in Abalone Sauce with Braised Kurobuta Pork




# 1R hRER i T &

Signature Braised Australian Dried Abalone in Abalone Sauce

079;

7-Head

$398.00 41 / Per Piece

e 10k
10-Head

$268.00 #5431 / Per Piece

80t R IE153k T 6@

Braised South African 15-Head Dried Abalone in Abalone Sauce
$178.00 541 / Per Piece

801 R R 2= P52 5k 6

Braised 2-Head Mexican Abalone in Abalone Sauce

$198.00 4/ Per Piece

Bt JR BN 35k &

Braised 3-Head Australian Abalone in Abalone Sauce

$68.00 4 / Per Piece

Bt JE QBN 55k &

Braised 5-Head Australian Abalone in Abalone Sauce

$38.00 41 / Per Piece

2T 15% 28 P A B 5 5 &

%, %
am ¥ ABALONE

Braised 5-Head Australian Abalone in Abalone Sauce with Braised Kurobuta Pork

$48.00 % / Per Serving

@1 25 PO S B

Braised Sliced Mexican Abalone in Abalone Sauce

$6800 41 / Per Piece

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R REESE, IR OHRS T (L) 5 H R Ht.



IIRMBEEE (5ktata, 63, ES. K. TN)
Braised "Buddha Jump Over the Wall" e
(5-Head Abalone, Shark's Fin, Sea Cucumber, Fish Maw, Conpoy) " 35"“'1_ -

sTleR B2
Crisp-fried Sea Cucumber with
Abalone Sauce

BT ERRE #itE & B AR S

Braised Premium Fish Maw in Abalone Sauce Braised Japanese Sea Cucumber in Abalone Sauce




CTIRMBERIE cktufe. 603, 5. K. TN
Braised "Buddha Jump Over the Wall"

(5-Head Abalone, Shark's Fin, Sea Cucumber,

Fish Maw, Conpoy)

$14800 £85I / Per Person

8 RE B AR S

Braised Japanese Sea Cucumber in Abalone Sauce

$6800 1z / Per Person

Bt iES
Crisp-fried Sea Cucumber with
Abalone Sauce

$3200 {3 / Per Person

T EEES

Braised Superior Sea Cucumber in Abalone Sauce

$3200 514 / Per Piece

it R BT N

Braised Whole Conpoy in Abalone Sauce
$900 1%/ Per Piece

BEAR 2 B8 E 4R)
Stewed Goose Web with Vermicelli in
Black and White Pepper (4pc)

$7800 5 / Regular

T35 P\ B

Braised Deluxe Fish Maw in Superior Stock

$6980 514 / Per Piece

BLERFIZ

Braised Sea Cucumber stuffed with Prawn Paste in Abalone Sauce

% °% SEA TREASURE

T IERE
Braised Premium Fish Maw in
Abalone Sauce

514800 £3{i / Per Person

RIEENFTiES

Stewed Sea Cucumber with Dried Shrimp and Scallion
$32.00 #54iz/ Per Person

i+ AR

Braised Deluxe Fish Maw in Abalone Sauce

$3800 514 / Per Piece

Bt H8E

Braised Goose Web in Abalone Sauce

$17.00 4%/ Per Piece

Bt R 2 H AR h

Braised Whole Japanese Mushroom in Abalone Sauce

$700 514 / Per Piece

BRERRS
Braised Sea Cucumber stuffed with
Prawn Paste in Abalone Sauce

$7800 2L / Per Person

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
PACIAE A B A& 891545, R4 A 604 th 4649 245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B AR MR OIS T (ER)5 W T4,



M EEEE

Steamed Pomfret in Teochew Style

HETREREH -
Steamed Coral Trout with Minced Garlic FRIAFTR
and Beancurd Skin Pan-fried and Braised Marble Goby




HETAT HE)

Wild Empurau Fish (Advance Order)
$78.00 10052 / per 100g

Z Rt
Humpback Grouper

$40.00 #1005/ per 100g

ZEH (AE)
Turbot Fish (Advance Order)

$20.00 1005/ per 100g

Rt

Pomfret

$18.00 1005/ per 100g

A==
F5T

Marble Goby
$14.00 10032 / per 100g

o B

X Steamed with Superior Soya Sauce

e S IRE
Steamed with Minced Garlic and Beancurd Skin

# o SK

Pan-fried and Braised

E=—

===

o BREZRMEE

Steamed with Aged Preserved Turnip

p=t=t=t="

o PR (HiEh. i
Two Styles
(Tossed with Salt and Pepper, Crisp-fried with
Superior Soya Sauce)

=si=nd=sc

=ttt

- % FISH

FEEREBT

Wild Platinum Patin Fish
$58.00 10032 / per 100g

REH

Coral Grouper

$25.00 451005/ per 100g

SK&E
Parrot Fish

$18.00 #1005/ per 100g

R IEHE

Dragon Grouper

$15.00 51005/ per 100g

% ZAX Methods of Cooking:

# A&

Steamed in Teochew Style

.« BYER AN
Stewed in Casserole

o iHIR
Crisp-fried with Superior Soya Sauce

o FIBRZE
Pickled Diced Chilli

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A RERAE . kR @RS (25 W #.



R Jz ER R S

Australian Lobster Sashimi

A ML IR AR .
Stewed Boston Lobster with Pan-fried HEIRKE TR R
Radish Cake in Superior Broth Boston Lobster tossed with Salted Egg Yolk




- %, ¥F LOBSTER

SR A AR # TR

Australian Lobster Bamboo Lobster

AF#+ Seasonal Price $20.00 1005/ per 100g

B B A ER

Boston Lobster

$18.00 1005 / per 100g

=iz, Methods of Cooking;:

SIS i S e et et e el

S

S = Ga Se=timti=he

Si=ui=ui=ie

D=0t

o 5 o 1)
Sashimi Poached and served with
Superior Soya Sauce
o TERHEXG 3% o Lizka
Steamed with Chinese Wine and Egg White Stewed in Superior Broth
# o EHELIE Y ESET
Stewed with Cheese in Superior Broth Braised with Dried Flat Fish in Teochew Style
o EFUG s ZHAMM IR
Stir-fried with Ginger and Spring Onion Stewed with Vermicelli in Black
and White Pepper
o FER « HEIR
Tossed with Salt and Pepper Tossed with Salted Egg Yolk
e Mk ERETFE e FIZ MEELIZIR
. Stir-fried with Crab Meat and Caviar Stewed with Pan-fried Radish Cake
X in Superior Broth

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A RERAE . kR @RS (25 W #.



S AT

Raw Marinated Bamboo Lobster

i EAN=S

Raw Marinated Red Roe Crab




ERARMT

Raw Marinated Bamboo Lobster

$20.00 41005 / per 100g

ERAEE

Raw Marinated Red Roe Crab
$15.00 #1003z / per 100g

caiiste el

Raw Marinated Live Prawn

$14.00 41003 / per 100g

& A R

Raw Marinated Live Prawn

- 4 K % % RAW MARINATED SEAFOOD

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B RAEAE . MR OIERS T (RS F 4.



8 XL b HR

Stir-fried Prawn with Garlic and Spices

2 S W LR By
Stewed Prawn with Vermicelli in I ERIK
Black and White Pepper Crisp-fried Prawn tossed with Salted Egg Yolk

A
3 :

B
o ]
¥,

bl

G ¥
2

‘ J\E D HRER -
EAFE I EREK Stir-fried Prawn with Assorted Vegetable
Stir-fried Prawn with Truffle and Cashew Nut




- SF PRAWN

7K 4 iR (300%=#2)

Live Prawn (minimum order 300g)

$14.00 %1005/ per 100g

Z A Methods of Cooking;:

== —t=

=== ===V

-

S

Semuislimd

| e . EEBLE
Poached and served with Superior Soya Sauce Steamed with Minced Garlic and Vermicelli
s ERAMM IR ﬁ- BN 14
Stewed with Vermicelli in Black Stir-fried with Szechuan Peppercorn
and White Pepper in Teochew Style
o BN &R o HEL
Stewed with Dried Flat Fish in Teochew Style Tossed with Salt and Pepper
| e ER « HEMA
Tossed with Cereal Tossed with Salted Egg Yolk
o i XUE KD
i Stir-fried with Garlic and Spices

B O AR Bk J\E KB ERIK

Stir-fried Prawn with Szechuan Peppercorn Stir-fried Prawn with Assorted Vegetable
in Teochew Style and Cashew Nut
$38.00 i/ Regular $38.00 ] / Regular

P = FE kD ERIK ZELINZS

Stir-fried Prawn with Broccoli Crisp-fried Prawn tossed with Mayonnaise

$38.00 %1/ Regular $38.00 il / Regular

ERUR A YN LIS
Crisp-fried Prawn tossed with Salted Egg Yolk Stir-fried Prawn with Truffle

$38.00 51/ Regular $38.00 il / Regular

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
PO INAE A B AR89 1.548, R4 A Bl A 69245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A RERAE kR IR E R (25 W #.



HMAFRTE

Teochew Style Chilled Yellow Roe Crab

SRRy

Chilled Alaskan Crab




% % CRAB

BAT 7 Hfr hn 22 Hy BB 22 R 5R (FE)

Alaskan Crab Sri Lankan Crab (Advance Order)
Bt Seasonal Price $15.00 #1005/ per 100g

| =183 Methods of Cooking:

« FB (FE) o TLREND 2%

Served Chilled (Advance Order) Steamed with Chinese Wine and Egg White
o 2 MNERH o EFHMUKD

Singapore Style Chilli Stir-fried with Black Pepper
o IR « HER

Stir-fried with Ginger and Spring Onion Tossed with Salted Egg Yolk

R

Stir-fried with Garlic and Spices

# BAEREE et F

Teochew Style Chilled Yellow Roe Crab Teochew Style Steamed Yellow Roe Crab with Minced Pork
$15.00 #1005/ per 100g $15.00 1005/ per 100g

MEIBSK (b M) &8k (R M)

Deep-fried Mantou (minimum order 4pc) Steamed Mantou (minimum order 4pc)

$1.60 £ / Per Piece $1.60 41 / Per Piece

B |
Teochew Style Steamed Yellow Roe Crab B BRARHT B = F
with Minced Pork Singapore Style Chilli Sri Lankan Crab

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B RAEAE . MR OIERS T (RS F 4.



MEXRIKEER S

Canadian Geoduck Sashimi

FE ML TG = 1T XOEAFH B =1
Steamed Scottish Bamboo Clam with Stir-fried Scottish Bamboo Clam with
Minced Garlic and Vermicelli Asparagus in XO Sauce




N % SHELL

MEXKRIKE (FE)

Canadian Geoduck (Advance Order)

Bty Seasonal Price

Z A3 Methods of Cooking:

R o E1Y

. Sashimi Poached and served with Superior Soya Sauce
| e IRERKDE o XOFFAFEKD

X Stir-fried with Shimeji Mushroom Stir-fried with Asparagus in XO Sauce

TG =8 (FiE)

Scottish Bamboo Clam (Advance Order)
$2280 £ H / Per Piece

23K Methods of Cooking:

o FREMYLLER o XOFF&hb
Steamed with Minced Garlic and Vermicelli Stir-fried with Asparagus in XO Sauce

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R RBLE , MR ELHERS T (ZR)5 H AL,



TR iZ i B A K

Diced Seafood wrapped with Egg White Crépe in Lobster Broth

RSB A ‘ |
Braised Pomfret Fillet with Tomato KiZEEE ATk
and Salted Vegetable in Casserole Poached Cod Fillet in Rice Broth




AN by TR S
Diced Seafood wrapped with
Egg White Crépe in Lobster Broth

$1880 £3{iL / Per Person

fib 6% R SR 25 7 65 & 4
Braised Pomfret Fillet with Tomato
and Salted Vegetable in Casserole

$52.00 %1/ Regular

BELHERESEH
Steamed Cod Fillet with Cordyceps
Flower in Traditional Style

$48.00 51/ Regular

KiaREEEIK
Poached Cod Fillet in Rice Broth

$4800 {5 / Regular

XOEHFFHT

Stir-fried Scallop with Asparagus in XO Sauce

$6200 fl / Regular

I i Sk

Teochew Style Pan-fried Seafood and

Yam Pancake

$36.00 %1/ Regular

LS MR BERNER
Steamed Crab Meat with
Egg White and Chinese Wine

RS H A BN EE

Steamed Crab Meat with Egg White and Chinese Wine
$1800 £2{i / Per Person

B TRIEEE
Pan-fried Pomfret Fillet
in Teochew Style

$5200 ] / Regular $2400 {3 / Per Person

RIREE &
Pan-fried Cod Fillet

$4800 ] / Regular

P S Kb BE £ Tk
Stir-fried Cod Fillet with Preserved Olive Vegetable

$4800 ] / Regular

TlREfiREEE T SR
Braised Prawn and Dried Fish Maw
with Tofu in Casserole

$5200 il / Regular

N R R

Teochew Style Pan-fried Oyster Omelette
$28.00 i/ Regular

XOER&HH T
Stir-fried Scallop with Asparagus in XO Sauce

;‘T Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T s A B 69 1.54%, Kb R A 6l Ak 242

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B AR MR OIS T (ER)5 W T4,



ERIGEEA4 B A HE

Pan-fried Japanese A4 Wagyu Beef Steak with Sea Salt

e E kb EE LS

Stir-fried US Angus Beef in Satay Sauce

EPEES 7R UM P AL

Stewed Kurobuta Pork with Dang Gui Teochew Style Stir-fried Pork Cube with Spicy Sauce




ﬁ ERIBEA4B AFNEHE (1005%)

Pan-fried Japanese A4 Wagyu Beef Steak
with Sea Salt (100g)

$7800 £3{iL / Per Person

w5 AT A4 B AR TN 4 I H

Stir-fried Japanese A4 Wagyu Beef Cube
with Garlic Flake

$148.00 i/ Regular

# hEEEERS

Stir-fried US Angus Beef in Satay Sauce
$42.00 %1/ Regular

HREKRA

Stewed Kurobuta Pork with Dang Gui
$2800 4z / Per Person

UL A

Teochew Style Stir-fried Pork Cube with Spicy Sauce
$32.00 %1/ Regular

BEaExEERRA

Steamed Minced Pork with Minced Salted Fish
$28.00 %1/ Regular

i P

Crispy Sweet and Sour Pork

AREERGIE

Braised US Angus Beef Short Rib
$2600 4z / Per Person

RHA4 B AT AL
Stir-fried Japanese A4 Wagyu Beef Cube
with Black Pepper

$148.00 41/ Regular

HEEERL

Stir-fried US Angus Beef with Mushroom
$42.00 1/ Regular

AR RUE KR L
Stir-fried Diced Kurobuta Pork Cube
with Japanese BBQ Sauce

$46.00 i/ Regular

i P A

Crispy Sweet and Sour Pork
$32.00 51/ Regular

AR RUER KA L
Stir-fried Diced Kurobuta Pork Cube
with Japanese BBQ Sauce

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T s A B 69 1.54%, Kb R A 6l Ak 242

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B AR MR OIS T (ER)5 W T4,



AU S RRE &7

Teochew Style Stewed Duck with Yam in Casserole

HEREFS BEWERGH

Salt-baked Quail Steamed Chicken with Yellow Pepper Sauce




i

I F KRS &7

Teochew Style Stewed Duck with Yam in Casserole

$98.00 82/ Whole $50.00 %52/ Half

RYEERG

Teochew Style Stewed Chicken in Bean Sauce

$68.00 2 /Whole $35.00 %58/ Half

YEF38

Roasted Crispy Chicken

$68.00 2/ Whole $35.00 %52/ Half

M PE B BR

Stir-fried Chicken with Sweet and Sour Sauce

$3200 fiil / Regular

Salt-baked Quail

$28.00 51/ Regular

FEERG

Crisp-fried Duck with Mashed Yam

B RIGAT H K38
Sliced Crisp-fried Chicken served with
Sliced Foie Gras and Assorted Fresh Fruit

$96.00 2/ Whole $48.00 27/ Half

HEG

Roasted Fragrant Salted Chicken
$68.00 7/ Whole  $35.00 %7 /Hal

HEWEEGH

Steamed Chicken with Yellow Pepper Sauce
$68.00 7/ Whole  $35.00 %7/ Halt

SR #IB Bk
Stir-fried Chicken Fillet with Cashew Nut
and Szechuan Peppercorn

$3200 5 / Regular

FEHERG
Crisp-fried Duck with Mashed Yam
$42.00 1/ Regular

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T s A B 69 1.54%, Kb R A 6l Ak 242

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BRI BEERER

Braised Crisp-fried Spinach Tofu with Crab Meat

HMAFRRER

Teochew Style Stewed Pan-fried Tofu 4




i

BRAYSEREXER
Braised Crisp-fried Spinach Tofu with Crab Meat

$1880 #24L / Per Person

SR S R

Stewed Diced Sea Cucumber with Tofu in Casserole

$42.00 1/ Regular

%%H-_l_ E*ﬂ%‘ <

Stewed Tofu and Organic Cauliflower with
Tomato in Casserole

$34.00 51/ Regular

HXFRAER @H)

Teochew Style Stewed Pan-fried Tofu (4pc)
$30.00 i/ Regular

AIRFEREBIEE 4R)

Braised Spinach Tofu with Assorted Mushroom (4pc)
$3000 5 / Regular

o2 vk OISR A
Stewed Diced Sea Cucumber with
Tofu in Casserole

BMEEENILR
Stewed Tofu and Organic Cauliflower with
Tomato in Casserole

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

oy

A& Ay Bl A AR 09 1 548, KA T 4 Bl Ak 649 245

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BRGEET VKD 2

Paradise Teochew Stir-fried Assorted Vegetable

HEHAERMENE MEBE EE
Stir-fried Fresh Lily Bulb and Gingko Nut Stir-fried Bamboo Fungus with
with Organic Broccoli Assorted Mushroom and Seasonal Vegetable




BEEEMNEZEXAEFR
Braised Mashed Fish Tofu and Dried Fish Maw
with Chinese Cabbage in Fish Broth

$42.00 1/ Regular

BRGEET N 2

Paradise Teochew Stir-fried
Assorted Vegetable

$36.00 %i/ Regular

MELE LR

Stir-fried Bamboo Fungus with
Assorted Mushroom and Seasonal Vegetable

$30.00 i/ Regular

a5 Wik
Braised Shiitake Mushroom with
Assorted Vegetable

$30.00 %1/ Regular

EFZERERIF
Poached Chinese Spinach with Egg Trio
in Superior Stock

$28.00 i/ Regular

BEAENZERXEAIHRT
Braised Mashed Fish Tofu and Dried Fish Maw
with Chinese Cabbage in Fish Broth

w & 4+ # VEGETABLE

HHREERHENE
Stir-fried Fresh Lily Bulb and Gingko Nut
with Organic Broccoli

$36.00 %1/ Regular

BRI ERFT R IT 3K
Braised Mustard Green with Shredded Conpoy
and Shrimp Roe

$32.00 i/ Regular

B & ARERIFEF

Stewed Eggplant with Minced Pork
and Salted Fish

$26.00 %1/ Regular

MXRARNED
Stir-fried French Bean with Minced Pork
and Preserved Olive Vegetable

$26.00 51/ Regular

wrar Kb BT iBR

Stir-fried Seasonal Vegetable with Minced Garlic
$24.00 il / Regular

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
PN A B M AE R 1545, KA R A6 4509245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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XO&EFF i T R4 T b

Stewed "Mee Pok" with Boston Lobster in XO Sauce

g, F 2 HTH
3 T RIAEER Stir-fried "Hor Fun" with Kai Lan
Teochew Style Crispy Sweet and Sour Noodle and Preserved Turnip




XOFE bl T HReI mE b
Stewed "Mee Pok" with Boston Lobster
in XO Sauce

$4000 £ / Per Person

a7 88 & BRAHK

Thick Vemicelli with Pomfret Fillet in Fish Broth
$188O 1z / Per Person

F o £ E IR TH

Stir-fried "Hor Fun" with US Marbled Beef
$36.00 {5 / Regular

XOF anF AL E b
Stir-fried "Mee Pok" with Minced Pork and
Eggplant in XO Sauce

$30.00 i/ Regular

< 22 SE D T4
Stir-fried "Hor Fun" with Kai Lan
and Preserved Turnip

$28.00 i/ Regular

=\ T RO R E

Teochew Style Crispy Sweet and Sour Noodle
$2800 {5 / Regular

XO&E i+ AL T b
Stir-fried "Mee Pok" with Minced Pork and
Eggplant in XO Sauce

# & NOODLE

Frihig ik =2 R R A E
Stewed Ee-fu Noodle and Boston Lobster with
Ginger and Spring Onion

$4000 £3{iI / Per Person

2 EE RS A
Braised "Hor Fun" with US Marbled Beef
in Satay Sauce

$36.00 i/ Regular

PN PO S

Teochew Style Stir-fried "Mee Sua" with Seafood
$32.00 i/ Regular

XO& S E Kb
Stir-fried "Hor Fun" with Preserved Turnip
in XO Sauce

$30.00 i/ Regular

B 3% TG (R AT

Stir-fried Ee-fu Noodle with Fresh Mushroom
$28.00 fl / Regular

B 3E TG (R AT

Stir-fried Ee-fu Noodle with Fresh Mushroom

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
PN A B M AE R 1545, KA R A6 4509245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BT HREE 3

Teochew Style Crab and Prawn Congee

15FZRE R AE R
Salted Pork Fried Rice with Vegetable and
15 Years Aged Preserved Turnip

FERABIELR e R

Fried Rice with Conpoy and Egg White Fried Rice with Seafood




A TCHREE 389

Teochew Style Crab and Prawn Congee
$7800 5 / Regular

i+ Wi et K Iz i
Braised Rice with Seafood and Conpoy in
Abalone Sauce topped with Crispy Rice

$36.00 51/ Regular

ERBIELR

Fried Rice with Conpoy and Egg White
$32.00 #i/ Regular

i kb iR

Yang Zhou Fried Rice
$32.00 %1/ Regular

U (T PI AR

Minced Pork and Oyster Teochew Porridge

$1200 £2{3 / Per Person

(T RN

Minced Pork and Oyster Teochew Porridge

"5 ¥ A ¥ RICE & TEOCHEW PORRIDGE

ENiEE R &R
Teochew Style Poached Rice with
Seafood in Fish Broth

$52.00 51/ Regular

ek R

Fried Rice with Seafood
$34.00 ] / Regular

15F ZRERAE LRI IR
Salted Pork Fried Rice with Vegetable and
15 Years Aged Preserved Turnip

$3200 il / Regular

U EHER & o

Sliced Pomfret Teochew Porridge
$1880 £2{i / Per Person

U ER & i

Sliced Pomfret Teochew Porridge

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T s A B 69 1.54%, Kb R A 6l Ak 242

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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SR=ZFI

Crispy Pumpkin, Yam and Sweet Potato Strip

EREEH BREMFIR
Tau Suan with Gingko Mashed Yam with Gingko




ER=ZFI

Crispy Pumpkin, Yam and Sweet Potato Strip
$2200 1 / Per Serving

EAT/CE

Almond Cream with Egg White
$10.80 &4/ Per Serving

B 748 RS (3R)

Japanese Brown Sugar Sponge Cake (3pc)
$6.80 &/ Per Serving

TKIEHEE e (31 / 8)
Double-boiled Supreme Bird’s Nest
with Rock Sugar (Hot / Chilled)

$6800 £2{i / Per Person

EREFie
Mashed Yam with Gingko

$880 £z / Per Person

FLTKEE /%)

Yam Sago (Hot / Chilled)
$780 #2{3L / Per Person

BREETK

Tau Suan with Gingko
$6.80 i / Per Person

FLFKEE /%)

Yam Sago (Hot / Chilled)

# oo SWEET TEMPTATION

HPRIRDETFE (8
Sugar-coated Deep- frled Yam Stick (8pc)

$1600 1 / Per Serving

HE R HE
Crisp-fried Sesame Ball with Red Bean
and Lotus Paste Filling

$10.80 &4/ Per Serving

HETERE (38R)
Chilled Osmanthus Cake (3pc)

$6.00 &1 / Per Serving

B HEE

Chilled Mango Sago with Pomelo
$880 £ / Per Person

#XiEEZ /%)

Teochew Style Sweet Soup (Hot / Chilled)

$780 I/ Per Person

ERECEE

Chilled Almond Tofu with Longan
$780 5L / Per Person

KRt

Crisp-fried Sesame Ball with Red Bean and

Lotus Paste Filling

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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« PARADISE

AN GROUP | # £ # ik % M

Creating New Dimensions of Dining Pleasure

Poised as a diners’ paradise, Paradise Group offers gourmet menus of
exceptional value in a wide variety of restaurant concepts together with a
catering arm.

Promising a sensorial experience with service from the heart, every concept
immerses the diner in an atmosphere that captures the finer points of its
unique culture, particularly the finest from its rich array of culinary delights.

True to our mission to improve, enhance and create for our customers’
ultimate experiential enjoyment, Paradise Group marries tradition with
innovation - a match that, as they say, is made in heaven.

Serving you from more than 150 restaurants globally
across multiple dining concepts.

Our Culinary Concepts

N Y
—IEQIS{?;)ISE d {ﬁﬁ él?é $:I:i§ r} SE%O%:T) ﬁAﬁE a
fﬁ% Grandeur of Chinese Dining Paradise Teochew Restaurant v the seafood arena

Lﬁ 4o # Kg”g # *%‘ CANTON __?: fﬁ’ W %

PARADISE DYNASTY § }6 PARADISE ‘i ANTON PARADISE ]
in ~“The D‘ LEGEND OF XIAO LONG BAO " ESSENCE OF HONG KONG

R R LETEN 2 % b & PARAPARA

PARADISE CLASSIC X 4 HOTPOT
3 s 4z g Asian UIINE . XIAO Lonc BA0 Paradise Hotpot

AUTHENTIC THAI CUISINE

Srod @RER2ETE UeNEIEE

Singapore Licensee:

HD.P.r;r

i %
DRIENTAL

paradisegp.com o paradisegrp paradisegrpsg



